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Sweetened Condensed Skim Milk
Except for its lower fat content, sweetened condensed skim
milk is very similar in its properties and uses to sweetened con-
densed milk. Its approximate composition is given in Table 17,
About 512 million pounds were made in 1945, most of which was
sold in bulk to bakers and confectioners.
Bacteriology of Evaporated and Condensed Milk
It is generally assumed, that all bacteria originally present will
be destroyed during the manufacture of evaporated milk. How-
ever, there are cases on record in which bacterial activity in
canned evaporated milk has been observed.23
Generally, the bacteria in evaporated milk cause coagulation
of the product, but gas formation and off-flavor, especially bitter-
ness, occur also. The thickening of the milk during sterilization
should not be attributed to bacterial activity. After the can is
opened the contents should be treated with the same care given
fresh milk
Sweetened condensed milk is not a sterile product. Its high
sugar content prevents the growth of bacteria and acts as a pre-
servative. Molds, which form hard, colored bodies or buttons
are sometimes found on the surface of the product. Occasionally,
gas formation, usually caused by sugar-fermenting yeasts occurs.
These conditions are not found in the canned product unless suf-
ficient oxygen is present to permit growth of the organisms. This
may be the case when the product is handled in bulk by bakers and
other industrial users.